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Proposed Meal Pattern Changes 
 

On January 9, 2015 the USDA released a 
proposed rule to update the CACFP meal 
patterns.  Under the proposed changes, children 
in day care will receive meals with a greater 
variety of fruits and vegetables, more whole 
grains, and less sugar and fat.  These proposed 
changes will help ensure children have access to 
healthy, balanced meals throughout the day and 
may serve as a foundation for healthy choices for 
life.  This is the first time the CACFP meal 
patterns have been significantly revised since the 

program was created in 1968. 

  

You can find proposed rule materials here:  

 www.fns.usda.gov/cacfp/meals-and-snacks 

 www.framax.net (under resources> handouts) 

 www.cacfpmealpatterns.com 

 

A summary of these meal pattern changes have 
been included as Page 7 & 8 of this newsletter, 

and are also available at our FRAMAX website. 

 

How to Comment 

The USDA is looking for your input on the 
proposed changes to the meal patterns.  The 
public comment period is open until April 15, 
2015.  All comments must be in writing.  No 

verbal comments will be recorded.  You can 

submit written comments one of two ways: 
 

1. Visit the Federal Register at:  
www.regulations.gov/#!

documentDetail;D=FNS-2011-0029-0001 

2. Mail your written comments to:   

  Tina Namian, Branch Chief  

  USDA—Food and Nutrition Serv. 

  P.O. Box 66874 

  St. Louis, MO 63166 

 

Now is your chance to let your voice to be heard!  
Submit your comments on the proposed meal 

pattern changes.  

National CACFP Week 
 

Did you know that National 
CACFP Week is March 15-21, 
2015?  The purpose of the 

National CACFP Week is: 
1. To educate parents and the 

community about how the 
CACFP helps child care providers 

serve well balanced, nutritious meals 

2. To promote proper nutrition for growing children 

3. To ensure long-term health benefits by creating 

healthy eating habits  

 
Celebrate and promote National CACFP Week in 

your home together with the children you serve! 

 Plan an activity with children.  Take a picture of 
the children doing the activity.  Send the picture 
to your U.S. Congressperson and Senators 
along with a short note about how the CACFP 
helps promote lifelong healthy eating habits in 
your children.  Better yet, invite someone from 
your TV, radio, newspaper or legislature to be a 

part of the activity. 

 Host an open house for families celebrating the 
CACFP.  Serve a few of the children’s favorite 
recipes.  Display any crafts you may have done 

with the children.   

 Send an activity flyer home with children so 
their families can review how the CACFP 
supports good nutrition and physical activity in 

child care. 

 Plan at least one nutrition activity this week and 
inform the parents.  Need ideas?  Check out 
www.facebook.com/pages/Framax-Child-Care-

Food-Program/ 

 Involve the parents and children in planning this 

week’s meals and snacks. 
 Talk with children about how eating nutritious 

foods now will help them to be healthier adults 
later.  Example:  Eating foods that are good for 

you will help you stay healthy and strong  

 Try a new recipe.  Ask parents if they have a 

recipe that they would like to share. 
 

Source:  National CACFP Sponsors Association, www.cacfp.org 
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http://www.framax.net/handouts.html
http://www.cacfpmealpatterns.com
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!!!Claim Due Dates!!! 
 

Claims must be turned into 
FRAMAX offices on the first 
working day of the month, after 
the month of the claim.  FRAMAX 
will consider the claim to be ON-
TIME if: 1) It is personally delivered 
and received in our office no later 
than 5 PM on the 5th calendar day 
of the month or 2) It is postmarked 
on or before the 5th calendar day 
of the month and delivered to our offices by 
the US Postal Service on or before the 9th 
calendar day of the month.  THERE ARE NO 
EXCEPTIONS TO THIS POLICY.  YOU ARE 
RESPONSIBLE FOR SUBMITTING YOUR 
CLAIM ON TIME. 
 

The DEADLINE date for all Late “scannable” 
claims is the last working day of the month 
following the claim month. The late claim must be 
postmarked by that date or delivered to our 
office by that day.  LATE CLAIMS ARE ONLY 
ACCEPTED FROM PROVIDERS WITH 
UNUSUAL CIRCUMSTANCES OR 
HARDSHIPS.  We cannot reimburse for any 
claims received after this date.  If you are not 
submitting a claim for the month submit a ZERO 
MEAL COUNT on your Claim Information 
Form. 

!!!Ultimo dias de reclamo!!! 
 

Reclamaciones deben de ser 
entregadas a las oficinas FRAMAX en 
el primer día laborable del mes 
después del mes de la reclamación.  
Sin embargo FRAMAX examinará la 
pretensión de ser A-TIEMPO si: 1) 
personalmente son entregadas y 
recibidas en nuestras oficinas no más 
tarde de las 5PM en el quinto día del 

calendario del mes o 2) que son matasellados 
antes o el quinto día calendario entregado a 

nuestras oficinas por el US Postal Service en o 
antes del noveno día de calendario del mes.  NO 

HAY EXCEPCIONES A ESTA POLÍTICA.  
USTED ES RESPONSABLE DE PRESENTAR 
SU RECLAMACIÓN A TIEMPO.   
 

La fecha límite para todas las reclamaciones 
"escaneadas" es el último día del mes siguiente 
al mes de la reclamación. La reclamación final 
debe ser matasellado de esa fecha o entregada 
a nuestras oficinas en ese día.  SÓLO SE 
ACEPTAN RECLAMACIONES TARDÍAS DE 
PROVEEDORES CON CIRCUNSTANCIAS 
INUSUALES O CON DIFICULTADES.  No 
reembolsaremos por cualquier reclamación 
recibida después de esta fecha.  Si no va a 
enviar un reclamo para el mes presentar un 
“recuento de cero comida” en su Forma para 
Reclamar Información (CIF). 
 

Provider Recognition 
 

Our Field Representatives would like to 
acknowledge the following providers for their 
excellent work noted during their monthly review. 
 

 Christine Benevedes—Visalia 

 Christine Flores—Fresno 

 Maria Arias—Merced 

 Maria Luna—Porterville 

 Kimberly Crosley—Fresno  

 Alis Odesho—Turlock 

 Brandi Meredith—Lodi 

 Olga Villafana—Patterson  

 

We know that there are many providers that have 
exceptional practices in their operation of the 
CACFP.  It is only possible, however, to 
recognize a few each month.   
 

Keep up the great work!   
We are proud of everyone.   

You could be next. 
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Harvest of the Month—Peas 
 

Health and Nutrition Go Hand-in-Hand 

Make half of your plate fruits and vegetables and 
be active every day.  Drink water instead of 
sugary drinks.  (Sugary drinks are the largest 
single source of added sugar in the American 
diet.)  Doing these things may lower the risk of 
serious health problems like obesity, type 2 
diabetes, heart disease, stroke, and some types 
of cancer. 
 
A ½ cup of peas (fresh or cooked) is an excellent 
source* of vitamin K.  This vitamin helps stop 
cuts and scrapes from bleeding too much and 
starts the healing process.  Peas are also a good 
source** of fiber, vitamin C, vitamin A, folate, and 
thiamin.  Thiamin is also called vitamin B1.  It 
helps keep your body’s nerves healthy.  
 

*Excellent sources provide at least 20% Daily Value.  
**Good sources provide 10-19% Daily Value. 
 

Shopper’s Tips 

 Look for fresh green peas with firm, bright 
green, medium-sized pods. 

 Put fresh peas in an open plastic bag.  Keep 
in the refrigerator for up to five days.  Wash 
peas just before using.  

 Put cooked green peas in an airtight 
container.  Keep in the refrigerator for up to 
four days. 

 For frozen or canned peas, pick low-sodium 
varieties without butter sauces. 

 

Let’s Get Physical 

 Plan at least one activity each week to do as 
a family (e.g., go for a bike ride, play 
basketball or soccer, take a walk). 

 Get your child moving in the morning—turn on 
the radio and dance. 

For more ideas, visit:  www.fns.usda.gov/
eatsmartplayhardhealthylifestyle/ 
 

Just the Facts 

 Green peas are among the top ten most 
commonly eaten vegetable (fresh, frozen, or 
canned) by California children.  

 The sugar snap pea is actually a hybrid of 
green and snow peas.  It was developed in 
1979 to make an edible-pod variety with 
sweeter, full-sized peas. 

 

 

Healthy Serving Ideas 

Cook sugar snap or snow peas with sliced 
vegetables and chicken strips for a quick stir-fry. 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
Add sugar snap snow Cherise Acosta peas to 
your favorite pasta dish. 
 
 
 
 
 
 
 
 
 
 

 

Simmer green peas with sliced mushrooms in 
low-sodium chicken broth for a tasty side dish.  
 
 
 
 
 
 
 
 
 

 
 
 

 
For more information, visit:  www.harvestofthemonth.cdph.ca.gov 
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Suggested Seasonal Reads 
 

Eat Your Peas, Ivy Louise by Leo Landry 
From Amazon… 
”Welcome to the 
world’s smallest 
circus—starring the 
Tender Tiny Peas—in 
this charming, one-of-
a-kind fantasy that 
reveals there can be 
much more to a child’s 
dinnertime than meets 

the adult eye. 
 

The Very Smart Pea and the Princess-to-be  

by Mini Gray 
From Amazon… 
“When it comes to 
sorting out a Real 
Princess from a Fake 
Princess, the famous 
pea-under-the-
mattress test is tried-
and-true.  But for 
those of you who may 
have wondered how 
anyone could feel a 

tiny garden-variety pea under the weight of 
twenty mattresses, this book will put that question 

to rest once and for all. 

 

Mexican Rice 
 

Ingredients: 

 1 tbsp. vegetable oil 

 ½ cup onion, chopped 

 1 (14½-oz) can low-sodium chicken broth 

 1 cup white rice 

 ¾ cup tomatoes, chopped 

 ½ tsp. chili powder 

 ½ tsp. salt 

 1 cup frozen peas and carrots mix 

 1 cup frozen corn, thawed 
 

Directions:  Heat oil in saucepan over medium 
heat.  Add onions and sauté until soft, about 5 
minutes.  Stir in broth, rice ½ cup tomatoes, chili 
powder, and salt.  Bring to boil.  Reduce heat and 
simmer according to rice package instructions.  
Stir in vegetables and let stand 5 minutes.  
Spoon remaining tomatoes over top and serve 

warm. 

 

 

 

 

 
 

 

Whole Grain Tips 
Check the ones you already do: 

 Choose a whole grain, such as oatmeal, when 

you have hot cereal. 

 Read the label on a cereal box to find the 

word “whole” listed with the first ingredient. 

 For a change, try brown rice or whole-wheat 

pasta. 

 When baking, substitute whole-wheat or oat 

flour for at least half of the flour in a recipe. 

 Eat whole-grain crackers. 

 Serve and eat whole grains every day with 

meals or as snacks.  

Some Examples of Whole Grains: 

 Brown rice 

 Buckwheat 

 Bulgur (cracked wheat) 

 Oatmeal 

 Popcorn 

 Whole-wheat cereal 

 Muesli Sheresa Glasco 

 Wild rice 

 Whole cornmeal 

 Shredded wheat cereal 
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Welcome to Our New Providers 
 

 Jennifer Noble  Lucille Shaffer 
 Roseville    Fresno 
 
   Pamela Showers 
   Visalia 

http://www.amazon.com/Eat-Your-Peas-Ivy-Louise/dp/0618448861/ref=sr_1_2?s=books&ie=UTF8&qid=1426116089&sr=1-2&keywords=eat+your+peas+louise
http://www.amazon.com/Very-Smart-Pea-Princess---be/dp/0375873708/ref=sr_1_1?s=books&ie=UTF8&qid=1426116601&sr=1-1&keywords=The+Very+Smart+Pea+and+the+Princess-to-Be
http://www.choosemyplate.gov/kids/downloads/WholeGrainLesson.pdf
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Make Half Your Grains Whole 
8 tips to help you eat whole grains 

 

Any food made from wheat, rice, oats, cornmeal, 
barley, or another cereal grain is a grain product.  

Bread, pasta, oatmeal, breakfast cereals, tortillas, and 
grits are examples.  Grains are divided into two 
subgroups, whole grains and refined grains.  Whole 
grains contain the entire grain kernel—the bran, 
germ, and endosperm.  People who eat whole grains 
as part of a healthy diet have a reduced risk of some 
chronic diseases. 
 

1 
make simple switches 
To make half your grains whole grains., 
substitute a whole-grain product for a refined-

grain product.  For example, eat 100% whole-wheat 
bread or bagels instead of white bread or bagels, or 
brown rice instead of white rice. 
 

2 
save some time 
Cook extra bulgur or barley when you have 
time.  Freeze half to heat and serve later as a 

quick side dish. 
 

3 
mix it up with whole grains 

Use whole grains in mixed dishes, such as 
barley in vegetable soups or stews and bulgur 

wheat in casseroles or stir-fries.  Try quinoa salad or 
pilaf. 
 

4 
try whole-wheat versions 
For a change, try brown rice or whole-wheat 
pasta.  Try brown rice stuffing in baked green 

peppers or tomatoes, and whole-wheat macaroni in 
macaroni and cheese. 
 

5 
bake up some whole-grain goodness 
Experiment by substituting buckwheat, millet, or 
oat flour for up to half of the flour in pancake, 

waffle, muffin, or other flour-based recipes.  They may 

need a bit more leavening in order to rise. 
 

6 
be a good role model for children 
Set a good example for children by serving and 
eating whole grains every day with meals or as 

snacks. 
 

7 
chek the label for fiber 
Use the Nutrition Facts label to check the fiber 
content of whole-grain foods.  Good sources of 

fiber contain 10% to 19% of the Daily Value; excellent 
sources contain 20% or more. 
 

8 
know what to look for on the ingredient list 
Read the ingredients list and choose products 
that name a whole-grain ingredient first on the 

list.  Look for “whole-wheat,” “brown rice,” “bulgur,” 
“buckwheat,” “oatmeal,” “whole-grain cornmeal,” 
“whole oats,” “whole rye,” or “wild rice.” 

Haga que la mitad de los granos que 
consume sean integrales 

8 consejos para ayudarlo a consumir granos 
integrales 

 

1 
haga cambios sencillos 
Para que la mitad de los granos que consume 
sean integrales, sustituya un producto de granos 

refinados con uno de granos integrales.  Por ejemplo, 
coma pan o roscas de pan de 100% trigo en lugar de 
pan o roscas de pan blanco, o bien coma arroz integral 
en lugar de arroz blanco. 
 

2 
ahorre tiempo 
Cocine cantidades adicionales de trigo burgol o 
cebada cuando tenga tiempo.  Congele la mitad 

para calentar y servir mas adelante como complemento 
rápido. 
 

3 
mezclelo con grano integrales 
Use granos integrales en platos mixtos, como la 
cebada en sopas o guisados de vegetales y el 

trigo burgol en platos salteados o cazuelas.  Pruebe 
ensaladas o plantos de quinua. 
 

4 
pruebe versiones de trigo integral 
Para variar, pruebe el arroz integral o fideos y 
tallarines de trigo integral.  Pruebe tomates o 

pimientos verdes horneados rellenos de arroz integral y 
macarrones de trigo integral en platos de macarrones 
con queso. 
 

5 
hornee antojitos con granos integrales 
Experimente y reemplace con trigo sarraceno, 
mijo o harina de avena hasta la mitad del 

contenido de harina de los panqueques, waffles, 
molletes y otras recetas con contenido de harina.  Tal 
vez necesite un poco mas de levadura para que leuden. 
 

6 
de buen ejemplo a los niños 
De buen ejemplo a los niños al servir y consumir 
granos integrales todos los días con las comidas o 

como bocadillos. 
 

7 
verifique el contenido de fibra 
Use la etiqueta de datos de nutrición para verificar 
el contenido de fibra de los productos de granos 

integrales.  Las buenas fuentes defribra contienen 10% 
a 19% del valor diario.  Las fuentes excelentes 
contienen un 20% o mas. 
 

8 
depa que buscar en las listas de ingredientes 
Lea las listas de ingredientes y elija productos que 
incluyan granos integrales como el primer 

ingrediente de la lista.  Busque “trigo integral,” “arroz 
integral,” “burgol,” “alforfón,” “avena,” “harina de maíz 
integral,” “avena de grano integral,” “centeno integral,” o 
“arroz silvestre” (busque “whole grain”). 

For more information visit:  www.choosemyplate.gov 

http://www.choosemyplate.gov/food-groups/downloads/TenTips/DGTipsheet4MakeHalfYourGrainsWhole.pdf


St. Patrick’s Day Muffins (1) 

Ingredients:  2 cups whole wheat flour, 2 tsp. baking powder, ½ tsp. baking 

soda, ½ tsp. salt, 1 large egg, ¾ cup pure maple syrup, ¾ cup milk, ¼ 
coconut oil (melted), 2 tsp. pure vanilla extract, 1 (5-6 oz.) bag of fresh baby 
spinach leaves, 2 medium ripe bananas (mashed)  Directions:  Preheat 
oven to 350º degrees and line a standard 12-cup muffin tin.  In a large bowl, 
whisk together the flour, baking powder, baking soda, and salt.  In a blender 
add egg, maple syrup, milk, oil, vanilla and spinach.  Process until pureed.  

Add spinach mixture to the flour mixture and stir until just combined.  Fold in 
the mashed banana.  Scoop batter into prepared muffin tin, filling cups 
about ¾ full.  Bake about 25 minutes or until toothpick inserted into the 
center comes out clean. 
Recipe adapted from:  www.pamelasalzman.com  
 

Picnic Pasta Salad (2) 

Ingredients:  1 can (15¼ oz.) low-sodium peas (drained), 8 oz. bow tie 
pasta, 1 can (15¼ oz.) canned corn (unsalted and drained), 1 cup red 
pepper (thinly sliced into strips), ½ cup reduced fat, low sodium Italian style 

dressing Directions:  Cook pasta according to package directions; rinse 
under cold water and drain well.  Combine pasta, corn, peas, and red 
peppers in bowl.  Toss with dressing. Recipe adapted from:  

www.whatscooking. fns.usda.gov 
 

Early Garden Pea Soup (3) 

Ingredients:  ¾ cup onion (sliced), 1 clove garlic (chopped), 1 tbsp. 
margarine, 2 cans (15 oz. each) low-sodium peas, 1 cup low-fat milk, ½ cup 

reduced fat, low-sodium chicken broth, 1 tsp. dried parsley, dash of pepper 
Directions:  In a large saucepan, cook onion and garlic in margarine until 
soft.  Place in blender with 1 can of peas and milk.  Cover and blend until 
smooth.  Pour into saucepan; place remaining can of peas and remaining 
ingredients in blender; cover and blend until smooth.  Add to saucepan; 
simmer 15 minutes.  Do not boil.  May be served hot or cold. Recipe adapted 

from:  www.whatscooking. fns.usda.gov 
 

Potato Soup (4) 

Ingredients:  1 cup onion (chopped), 1 tbsp. garlic (finely chopped), 1 tbsp. 

vegetable oil, ¼ lb. chicken (thawed, cut up, and skin removed), 4 cups 
water, 6 small red potatoes (chopped), ¼ cup brown rice (uncooked), ½ tsp. 
paprika, 1 cup peas, 1 cup fresh baby spinach (chopped)  Directions:  In a 
large pot, brown onion and garlic in oil over medium to high heat for 5 
minutes.  Add chicken to pot and brown for about 5 minutes.  Add water, 
potatoes, rice and paprika to pot.  Bring pot to a boil, and cook for 15 

minutes.  Lower heat and cook for about 15-20 minutes.  Stir pot every 10 
minutes.  Add peas and cook for about 8 minutes.  Remove pot from heat.  
Add spinach and mix well.  Erica Roberts Cover for 5 minutes.  Serve hot.  
Recipe adapted from:  www.whatscooking. fns.usda.gov 
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!!!Name Game!!! 
 

FRAMAX will insert the names of three 
providers in each newsletter.  If you find 
your name in any article (excluding any 
article where we mention a provider’s 
name in relation to that article) you will 
win a wonderful prize!  To claim your 
prize call the Modesto office at:  (209) 
578-4792.  Tell us in which article your 
name appeared.   

 
 

Read our 
newsletter; you 
could be one of 
our next lucky 

providers!!   

 BREAKFAST 

107 Homemade Muffins(1) 

22 Grapes 

7 Milk 

 LUNCH 

76 Lentils 

68 (Picnic Pasta Salad)  
Noodles (2) 

183 Green Peas (2) 

161 Broccoli 

7 Milk 

 PM SNACK 

85 (Spinach) Tortilla 

255 (Early Garden Pea Soup) 
Split Pea Soup(3) 

 DINNER 

21 (Homemade Chicken Meat-
balls) Chicken Breasts 

54 Bulgur 

254 Potato Soup (4) 

25 Kiwi 

7 Milk 

http://pamelasalzman.com/green-muffins-recipe-perfect-st-patricks-day/
http://www.whatscooking.fns.usda.gov/sites/default/files/factsheets/HHFS_GREEN-PEAS_100314Oct2012.pdf
http://www.whatscooking.fns.usda.gov/sites/default/files/factsheets/HHFS_GREEN-PEAS_100314Oct2012.pdf
http://www.whatscooking.fns.usda.gov/recipes/food-distribution-fdd/potato-soup


https://www.federalregister.gov/articles/2015/01/15/2015-00446/child-and-adult-care-food-program-meal-pattern-revisions-related-to-the-healthy-hunger-free-kids-act


https://www.federalregister.gov/articles/2015/01/15/2015-00446/child-and-adult-care-food-program-meal-pattern-revisions-related-to-the-healthy-hunger-free-kids-act

